BREAKFAST RECIPES

Kid-approved recipes helping K-12 schools
reduce added sugars at breakfast.




SMART SWAPS — helping school nutrition

professionals create meals that are not only nutritious,

but also exciting, practical, and student-approved.

Inside, you'll find recipes, strategies, and tools to help you confidently implement
scratch and speed-scratch breakfast options that meet USDA's new nutrition standards
while fitting into the realities of school kitchens.

WHY BREAKFAST MATTERS IN K-12

Breakfast sets the tone for a student’'s day. By offering meals that are tasty, appealing
and accessible, schools play a critical role in supporting student focus, energy and
overall success.

This resource is designed to be flexible and practical. Use it to:

Introduce new breakfast recipes into your menu cycle
Train and boost confidence in your kitchen team

Inspire! Recipes can be adaptable based on your equipment, staffing and
student preferences

Support menu planning with scalable, realistic options

Smart Swaps was developed in partnership with the National Dairy Council and dairy
councils across the county.

VISIT SMART-SWAPS.COM FOR MORE RESOURCES.

Adapted from United Dairy Industry of Michigan | Florida Dairy Farmers by Maine Dairy & Nutrition Council.
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SMOOTHIES

BANANA PINEAPPLE SMOOTHIE

Cooking Process: #1 No Cook Recipe Categories:
Prep Time: B0 minutes K-12 Portion Size:
Cook Time:

Total Time: 50 minutes

Breakfast, Grab n' Go, Speed Scratch

9.5 fluid

16 Servings 64 Servings

ounces

Meal Pattern Contribution: 1oz eqm/ma, 1/2 cup fruit

Pineapple, chunks or tidbits, canned, in juice, drained 21b #}ézc;m 8lb #102(:_&115
Banana, ripe, frozen, EP 21b 81b

Yogurt, vanilla, low-fat, reduced sugar 41k 161b

Milk, skim or low-fat 1agt 1gal

DIRECTIONS

CCP: No bare hand contact with ready to eat food.
1. Refrigerate pineapple night before sarvice,

2. Freeze hananas at least one day prior o service, To freeze, peel hananas, and lay on lined sheel pans in a single layer.
Cover and place in the freezer overnight Once [rozen, bananas can be stored together.

CCP: No bare hand contact with ready to eat food.

2. Place yogurt, cannad pineappls, [1ozen bananas, and milk in a 5 gallon bucket. Blend using an imnmmersion blender until

pureed and smoocth
4 Pour 9.5l oz smoothies into 12 1l oz cups. Serve one smoothie to each st
CCP: Hold and serve at 41° F or below.

udert



BANANA PINEAPPLE SMOOTHIE

NUTRITION INFORMATION STEP-BY-STEP

Serving Size 9.5 fluid ounces
NUTRIENTS AMOUNT
Calories 185
Total Fat 1g Freeze bananas at
Saturated Fat 0g least one day prior Lo
Chotisteol 5 mig service Peel bananas
and lay on a lined
Sodium 100 mg sheet pan in a single
Total Carbohydrate iBg layear.
Dietary Fber iy
Total Sugars 25 g
Added Sugars 5g
Protein 7g
Vitarnin D 2/ meg
Calcium 180 myg
Iron 04 mg
Potassium 669 mg Place yogurt, canned
N/A=data not available. E;i‘;?;;iggiﬁﬁk ina

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

5-gallon bucket

Use an immersion
blender to blend until
srnooth.

Pour 101l oz smoothies
inte 12 fl oz cups.




CHERRY LIME SMOOTHIE BOWL

Cooking Process: #1 No Cook Recipe Categories:
Prep Time: 45 minutes K-12 Portion Size:
Cook Time: O minutes

Total Time: 45 minutes

INGREDIENTS

Breakfast, Grabn' Go, Speed Scratch

#4 disher smoothie (1 cup), 1 oz granola

14 Sexvings 56 Sexvings
[ Weight | Measure | Weight | Measure_

Meal Pattern Contribution: 1oz eq WGR grain, 10z eqm/ma, 1/2 cup fruit

Yogurt, vanilla, reduced sugar, 64 oz 1 bag 4 hags
Cherries, USDA, sweet, frozen, no sugar added, undrained Alb 14 oz 15b 8oz

T e :
Lime juice, bottled +2Thsp 312 c
Granola, whole grain 14 oz AlbBor

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1 Place yogurt, frozen cherries, and lirme juice in a 5-gallon bucket. Using an immersion blender, blend until pureed and

smooth. Taste test smoothie. If texture is not smooth, continue to blend.
2. Using a #4 disher or 2 #8 dishers, portion 1 cup into 10 oz bowls.
3 Place in freezer until time of service Do not freeze day before service.
CCP: Hold at 41° F or below.
CCP: No bare hand contact with ready to eat food.

4 Shortly before service, top with 1 ounce granola by weight Serve cne bowl to each student

CCP: Hold and serve at 41° F or below.



CHERRY LIME SMOOTHIE BOWL

NUTRITION INFORMATION STEP-BY-STEP

Place yogurt, frozen
cherries, and lime
Juice in a 5-gallon
bucket,

Serving Size 1 bowl
NUTRIENTS AMOUNT
Calories 270
Total Fat 2.5g

Saturated Fat 549
Cholesterol 5mg
Sodium 115 mng
Total Carbohydrate 56g
Dietary Fiber 6g

Total Sugars ilg

Added Sugars 6g

Protein Bg
Vitamin [ 2.4 mog
Calcium 130 mg
Iron 8 mg
Potassiurm 240 mg
N/A=data not available.

ALLERGENS: Milk, Wheat

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Use an imimersion
blender to bland until
smaooth

Using a #4 disher or

Z - #8 dishers, portion
1 cup into 10 oz bowls,
Place in freezer until
time of service

Top with 1 cunce
granola by weight




CHUNKY MONKEY SMOOTHIE

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Grab n' Go, Speed Scratch
Prep Time: B0 minutes K-12 Portion Size 10 fluid cunces
Coock Time: Meal Pattern Contribution: 10z eqm/ma, 1/2 cup fruit
Total Time: 50 minutes
Banana, rips, frozen, EP Z21h glh
Banana, ripe, fresh, EP 21b 8lb
Yogurt, vanilla, low-fat, reduced sugar 41k 161k
Cocoa powder 1cup 1qgt
: e . 1 Thsp
Vanilla extract (opticnal) 2tsp +1tsp
Milk, skim or low-fat 1t 1gal

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1. Freeze bananas atf least one day prior to service. To freeze, peel bananas, and lay on lined sheet pans in a single layer.
Cover and place in the freezer overnight Once frozen, bananas can be stored together

CCP: No bare hand contact with ready to eat food.

2. Place vogurt, fresh bananas, frozen bananas, cocca powder, vanilla extract, and milk in a 5 gallon bucket. Blend using an
immersion blender until pureed and smooth.

2 Pour 10 fl oz srnoothies into 12 fl oz cups Serve one srnoothie to each student

CCP: Hold and serve at 41° F or below.



CHUNKY MONKEY SMOOTHIE

NUTRITION INFORMATION STEP-BY-STEP

Serving Size 10 fhnd ounces
NUTRIENTS AMOUNT
Calories 215
Total Fat 29 Freeze bananas at
Saturated Fat 5g least one day prior Lo
Chotisteol 5 mig service Peel bananas
) and lay on a lined
Sodium 100 mg sheet pan in a single
Total Carbohydrate 47 g layer
Dietary Fber 5g
Total Sugars 269
Added Sugars 5g
Protein Bg
Vitarnin D 27 meg
Calcium 190 myg
b LEmg Place yogurt, fresh
Potassium 978 mg bananas, frozen
; bananas, cocoa
N/A=data not available. powder, vanilla

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

extract, and milk in a
S-gallon bucket,

Use an immersion
blender to blend until
srnooth.

Pour 101l oz smoothies
inte 12 fl oz cups.




GO GREEN SMOOTHIE

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Grab n' Go, Speed Scratch
Prep Time: B0 minutes K-12 Portion Size: 10 fluid cunces

Coock Time: Meal Pattern Contribution: 10z eqm/ma, 1/2 cup fruit

Total Time: 50 minutes

Pears, diced, canned, in juice, drained 2lb3or Jle 8lb12oz |~ e LB
#10 can can

Banana, ripe, frozen, EP 21b 81b

Yogurt, vanilla, low-fat, reduced sugar 41k 161b

Spinach, raw 240z 960z

Milk, skim or low-fat 1qt 1 gal

DIRECTIONS

CCP: No bare hand contact with ready to eat food.
1. Refrigerate pears night before ssrvice.

2. Freeze hananas al least one day prior to service, To freeze, peel hananas, and lay on lined sheel pans in a single layer.
Cover and place in the freezer overnight. Once frozen, bananas can be stored together

CCP: No bare hand contact with ready to eat food.

2. Place yogurt, cannad pears, [rozen bananas, spinach, and milk in a 5 gallon bucket. Blend using an immersion blendsr
until pureed and smooth

4 Pour 101l oz smoothies into 12 fl oz cups. Serve cne smoothie to each student.
CCP: Hold and serve at 41° F or below.



GO GREEN SMOOTHIE

NUTRITION INFORMATION STEP-BY-STEP

Serving Size 10 fluid cunces
NUTRIENTS AMOUNT
Calories 185
Total Fat 1g Freeze bananas at
Saturated Fat 0g least one day prior Lo
Chotisteol 5 mig service Peel bananas
and lay on a lined
Sodium 105 mg sheet pan in a single
Total Carbohydrate iBg layear.
Dietary Fber iy
Total Sugars 25g
Added Sugars 8g
Protein 7g
Vitarnin D 27 meg
Calcium 190 myg
Iron 03mg
Potassium 550 g Place yogurt, canned
N/A=data not available. E;-;a;::::tt:o:ﬁg Eﬁi{f E?;’

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

5-gallon bucket

Use an immersion
belnder to blend until
srnooth.

Pour 101l oz smoothies
inte 12 fl oz cups.




MINT CHOCOLATE CHIP SMOOTHIE

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Grab n' Gg, Speed Scratch
Prep Time: B0 minutes K-12 Portion Size: 10 fluid cunces

Cook Time: Meal Pattern Contribution: 1oz eqm/ma, 1/2 cup fruit

Total Time: 50 minutes

Banana, rips, frozen, EP Z21h glh

Bananas, ripe, tresh, EP 21b 8lb

Yogurt, vanilla, low-fat, reduced sugar 41k 161k

Chocolate chips, sermi-sweet 4 o7 1lb

Spinach, fresh 24 07 9607

Peppermint extract A4 tsp 1 Thsp
Milk, skim or low-fat 1qt 1 gal

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1. Freesze bananas at least one day prior to service. To freeze, peel bananas, and lay on lined sheet pans in a single layer,
Cover and place In the freezer overnight Once frozen, bananas can be stored together

CCP: No bare hand contact with ready to eat food.

2 Place yogurt, fresh hananas, frozen bananas, chocolate chips, spinach, pepparmint extract, and milk in a 5 gallon bucket.
Blend using an immersion blendear until pureed and smoath

3 Pour 101l ez smoothies into 12 fl oz cups . S5erve one smoothie to cach student.
CCP: Hold and serve at 41° F or below.

10




MINT CHOCOLATE CHIP SMOOTHIE

NUTRITION INFORMATION STEP-BY-STEP

Freeze bananas at least
one day prior to service.
Peel bananas and lay
on a lined sheet pan in
a single layer

Serving Size 10 fluid cunces
NUTRIENTS AMOUNT
Calories 240
Total Fat 35g

Saturated Fat 15g
Cholesterol 0mg
Sodium 100 mg
Total Carbohydrate 48 g
Dietary Fber iy

Total Sugars A0g

Added Sugars 9g

Protein Bg
Vitarnin D 2.8 mog
Calcium 170 mg
Iron 04 mg
Patassium Mivmg
N/A=data not available.

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Place yogurt, fresh
bananas, frozen
bananas, chocolals
<chips, spinach,
pepparmint extract
and milk irn a 5 gallon
bucket

Use an immersion
blender to blend until
srnooth.

Pour 10 1l oz stneothiss
inte 12 fl oz cups.

11



PEACHY KING SMOOTHIE

Cooking Process: #1 No Cook Recipe Categories Breakfast, Grabn' Go, Speed Scratch
Prep Time: B0 minutes K-12 Portion Size: 10 fluid ounceas

Coock Time: Meal Pattern Contribution: 1oz eqm/ma, 1/2 cup frudl

Total Time: 50 minutes

Peaches, canned, in juice, drained Al 121k

Bananas, frozen, EP 2lb glb

Yogurt, vanilla, low-fat, reduced sugar 41b 16 1b

Milk, skim or low-fat 1aqt 1 gal
DIRECTIONS

CCP: No bare hand contact with ready to eat food.
1. Refrigerate peaches night hefore service.

2. Freeze hananas at least one day prior o service, To freeze, peel hananas, and lay on lined sheel pans in a single layer.
Cover and place in the freezer overnight Once [rozen, bananas can be stored together

CCP: No bare hand contact with ready to eat food.

2. Place yogurt, cannad peaches, frozen bananas, and milk in a 5 gallen bucket. Blend using an immersion blendsr until
pureed and smoocth

4 Pour 1011 oz smoothies into 12 fl oz cups. Serve cne smoothie to each student.
CCP: Hold and serve at 41° F or below.
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PEACHY KING SMOOTHIE

NUTRITION INFORMATION STEP-BY-STEP

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Serving Size 10 fluid cunces
NUTRIENTS AMOUNT
Calories 195
Total Fat 1g Peel bananas. Freeze
Saturated Fat 0g hananas at least one
Chotisteol 5 mig day prior 1o service.
Pesl bananas and lay
Sodium 105 mg on a lined sheet pan in
Total Carbohydrate 40g a single layer
Dietary Fber 1g
Total Sugars 25 g
Added Sugars 5g
Protein 7g
Vitarnin D 2/ meg
Calcium 180 myg
Iron 2 mg
Potassium 850 mg Place yogurt, canned
N/A=data not available. E:‘f_l;i‘;i f;ﬁgerr:lﬂk ina

5-gallon bucket

Use an immersion
blender to blend until
srnooth.

Pour 101l oz smoothies
inte 12 fl oz cups.
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APPLE PIE OVERNIGHT OATS

Cooking Process: #1 No Coock Recipe Categories:

Breakfast, Grabn' Go, Speed Scratch

Prep Time: 20 minutes K-12 Portion Size: 1cup
Cook Time: Meal Pattern Contribution: 107 eqWGR grain, 1 oz eqm/ma, 1/2 cup fruit
Total Time: 30 minutes

INGREDIENTS

Yogurt, vanilla, low-fat, reduced sugar A1k 161h

Applesauce, unsweetenead 2qt 1 gal
Cinnamon, ground 1 Thsyp 14 cup
Orats, old fashioned 1lb 41b

DIRECTIONS

CCE: No bare hand contact with ready to eat food.

1. Combine yogurt, applesauce, and cinnameon in a large bowl, pan, or containar Stir to mix theroughly Add oats, and stir

again to combine Cover and refrigerate several hours or overnight
CCP: No bare hand contact with ready to eat food.

2 Using a #4 disher or 2 - #8 dishers, place 1 cup of oal mixture inte 9 ounce cups.

CCEFE: Hold and serve at 41° F or below.
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APPLE PIE OVERNIGHT OATS

NUTRITION INFORMATION STEP-BY-STEP

Combine yogurt,
applesauce, and
cinnamon in a
large bowl, pan, or
containet.

Serving Size 1cup
NUTRIENTS AMOUNT
Calories 250
Total Fat 3ig
Saturated Fat Og
Cholesterol 3Img
Sodium 67 mg
Total Carbohydrate 52g
Dietary Fber 5qg
Total Sugars 24 g
Added Sugars 5g
Protein 9g
Vitarnin D 2 rmeg
Calcium 128 mg
Iron 14 mg
Patassium 430 g
N/A=data not available.

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Stir to mix thoroughly.

Add cats and stir again
to combineg

Cover and refrigerale
several hours or
overnight

Use a #4 disher or 2 -
#8 dishers to portion 1
cup of cat mixture into
S 1l oz cups

17



PEANUT BUTTER CHOCOLATE OVERNIGHT OATS

Cooking Process: #1 No Cook

Recipe Categories:

Breakfast, Grab n' Go, Speed Scratch

Prep Time: 20 minutes K-12 Portion Size: #6 disher overnight cats + 1/2 ¢ strawberries
Cook Time: Meal Pattern Contribution: 10z eqWGR grain, 1 oz eqm/ma, 1/2 cup fruit
Total Time: 20 minutes

| memwmms e

64 Servings

Strawherries, USDA, frozen, sliced, unsweeatenead 1 gal 2 cjal

Oats, old tashioned 2lb 41b

Milk, skim or low-fat 1/2 gal 1 gal

Yogurt, vanilla, low-fat, reduced sugar 41b 8lb

MNut or sead hutter 2c 1aqt

Cocoa powder & Fip

Sugar, brown, packed e 11/2¢

Vanilla extract ioptional) 1/4 tsp 1/2 tsp
1/4 ¢ 1/2¢

Chocolate chips, sermiswest, mini + 1 Thsp + + 2 Thep +
1 tsp 2 tsp

DIRECTIONS

CCP: No bare hand contact with ready to eat food.
1. Day before service, place strawherries in a colander or perforated pan set over a solid pan to drain. Cover 1o store,
CCP: No bare hand contact with ready to eat food.

2 Combine oats, milk, yogurt, nut or ssed butter, cocoa powder, brown sugar, and opticonal vanilla extract in a largs howl,
pan, or container Stir to mix thoroughly Cover and refrigerate several hours or overnight

CCP: No bare hand contact with ready to eat food.

32 Using a #16 disher, place 1/4 cup thawed drainad strawberries in a 12 ounce cup. Top with a #6 disher of overnight oats
and another #16 disher of strawberrties Sprinkle with 1/2 tsp chocolate chips.

CCP: Hold and serve at 41° F or below.

18



PEANUT BUTTER CHOCOLATE OVERNIGHT OATS

NUTRITION INFORMATION STEP-BY-STEP

Day betore service,
place strawberries in a
colander or perforated
pan to drain.

Serving Size 1cup
NUTRIENTS AMOUNT
Calories 350
Total Fat i2g

Saturated Fat g
Cholesterol 5mg
Sodium 140 mg
Total Carbohydrate 52g
Dietary Fiber 7g

Total Sugars 21qg

Added Sugars 10qg

Protein 14 g
Vitarnin D 1 mog
Calcium 180 myg
Iron 2.9 mg
Patassium 6510 mg
N/A=data not available.

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

[n another pan/
container, combine all
remaining ingredienis
except chocolate
chips

Mix thoroughly.
Cover and refrigerate
overnight

Ineach 12 fl oz cup
layer:
e #16 disher drained
sirawberries
» 16 disher overnight
oats
s #16 disher of
drained strawberries
* 1/2 tsp chocolate
chips.
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VERY BERRY OVERNIGHT OATS

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Grab n' Go, Speed Scratch

Prep Time: 20 minutes K-12 Portion Size: 1cup

Cook Time: Meal Pattern Contribution: 10z eqWGR grain, 1 oz eqm/ma, 1/2 cup fruit
Total Time: 20 minutes

16 Servings 64 Servings
[ Weight | Measure | Weight | Measure
4 1h

Yogurt, vanilla, low-fat, reduced sugar 16 1hb
Milk, skim or low-fat 1agt 1gal
Blueberrias, frozen, wild, USDA foods 2t 2 gjal
Oats, old fashioned 11b 41h
Blueherries, frozen, wild, USDA food [optional as a garnish) 1 cup 1qt

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1 Cornbine all ingredients in a large bowl, pan, or container 5tir to mix thoroughly Cover and refrigerate several hours or
overnight.

CCP: No bare hand contact with ready to eat food.

2 Using a #4 disher or 2 - #8 dishers, place 1 cup of oat mixture into 9 ounce cups
A Top with 1 Thsp of frozen blueberries as a garnish. Serve one cup to each student
CCP: Hold and serve at 41° F or below.

20



VERY BERRY OVERNIGHT OATS

NUTRITION INFORMATION STEP-BY-STEP

Combine all
ingredients in a
large bowl, pan, or
container.

Serving Size 1 parfait
NUTRIENTS AMOUNT
Calories 260
Total Fat 3ig

Saturated Fat 05g
Cholesterol 5mg
Sodium 95 mg
Total Carbohydrate 47 g
Dietary Fiber &g

Total Sugars 18g

Added Sugars 5g

Protein 11g
Vitarnin D 2.0 meg
Calcium 190 myg
Iron 14 mg
Patassium 400 mg
N/A=data not available.

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Stir to mix thoroughly

Cover and refrigerate
several hours or
overnight

Use a #4 disher or 2 -
#8 dishers toportion 1
cup of cat mdxiure into
9 floz cups.

Top with 1 Thsp of
frozen blueberries as a
garnish

21
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BENTO BOX WITH NUTTY YOGURT DIP

Cooking Process: #1 No Cook

Prep Time: 20 minutes
Cook Time:
Total Time: 20 minutes

INGREDIENTS

Recipe Categories
K-12 Portion Size:

Breakfast, Grab n' Go, Speed Scratch

10 disher nutty vogurt dip,
1/2 cup strawbearries, 4 graham crackers

Meal Pattern Contribution: 1oz eq WGR grain, 10z eq m/fra, 1/2 cup fruit

Z0 Sexvings 100 Servings

Yogurt, Greek, vanilla, low-fat 41h 201k

Mut or seed butter s 1gt+1c
Strawberries, fresh, AP 1lb135 oz 9lb1 oz

Graham crackers, WG, 1oz eq 51b 80 each 251b 400 each

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1. Prepare nutty yogurt dip. In a large bowl or mixer howl with the whisk attachrment, cormbine yogurt and nut butter. Mix

until light and fluffy.

CCP: Hold at 41° F or below.

CCP: No bare hand contact with ready to eat food.

2 Wash strawberries and allow (o air dry. Remove stems and slice into quarters.

%, Assemble bento hoxes with a #10 disher of nutty vogurt dip, 1/2 cup strawherries,

24

and 4 graham crackers Serve one box per student.
CCP: Hold and serve at 41° F or below.



BENTO BOX WITH NUTTY YOGURT DIP

NUTRITION INFORMATION STEP-BY-STEP

Prepare nutty yogurt
dip In alarge bowl or
mixer howl with the
whisk attachment,
combine yogurt and
nut butter Mix until
light and fluffy

Serving Size 1hox
NUTRIENTS AMOUNT
Calories 245
Total Fat 19¢g

Saturated Fat 15g
Cholesterol 0mg
Sodium 210 mg
Total Carbohydrate 3i5g
Dietary Fiber ig

Total Sugars 15g

Added Sugars Y9g

Protein 7g
Vitarnin D 1.6 mcg
Calcium 100 mg
Iron 11mg
Patassium 530 mg
N/A=data not available.

ALLERGENS: Milk, Peanuts, Wheat

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Wash strawherries and
allow to air dry

Remove sterns and
slice into quartars

Assemblea bento boxes
e #10 disher of nutty
yogurt dip
e 1/2 cup strawberries
s 4 graham crackers
Sarve one box per
student

25



HONEY MUSTARD YOGURT SAUCE

Cooking Process: #1 No Cook Recipe Categories: Breaktast, Lunch, Grab r' Go, Speed Scratch
Prep Time: 10 rminutes K-12 Portion Size: #24 disher
Cook Time: O minutes Meal Pattern Contribution: 2502 eqm/ma
Total Time: 10 mirates
32 Servings 64 Servings
Weight | Measure | Weight | Measure
Yogurt, Gresk, plain, non-fat 1qt At
Honey 1c 2
Mustard, yellow 1c 2
LA 5 o 4 L 1/4 ¢
Vinegar, apple cider 2 1/2 Thsp £4 Thers
Pepper, black /2 sp 11sp
Salt 1/4 tsp 1/2 tsp

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1 Using awhisk, thoroughly combine all ingredients in a large bowl or container.
2 Using a #24 disher, pre-portion honey mustard into 2 ounce cups for service,
CCP: Hold and serve at 41° F or below.
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HONEY MUSTARD YOGURT SAUCE

NUTRITION INFORMATION STEP-BY-STEP

Serving Size #24 disher
NUTRIENTS AMOUNT
Calories 50
Total Fat Og

Saturated Fat Og
Cholesterol 2mg
Sodium 115 mng
Total Carbohydrate 10g
Dietary Fiber Og

Total Sugars 10qg

Added Sugars Og

Protein 3ig
Vitarnin D 0 maog
Calcium 3 mg
Iron 0.2 mg
Patassium 60 mg
N/A=data not available.

Whisk all ingredients
n a large bowl or
containar

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

To make Hot Honey
Mustard Yogurt Sauce,
add cayenne and stir
unitil combine.

Using a #24 disher,
preportion honeay
mustard into 2 ounce
CUps for service Serve
with breakfast grilled
cheese.
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PEACHES N’ CREAM DIP

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Grab n' Gg, Speed Scratch
Prep Time: 15 minutes K-12 Portion Size: #12 disher

Coock Time: Meal Pattern Contribution: 5oz eqm/ma, 1/4 cup fruit

Total Time: 15 minutes

Cream cheese, low-fat 21h 41h
Yogurt, Gresk, vanilla, low-fat 81b 151b
Peaches, sliced, canned, in juice, drained #10 can #102(;anq

DIRECTIONS

CCP: No bare hand contact with ready to eat food.
1. Allow crearm cheese to soften at room temperature for about 30 minutes.

2. Place cream cheese, yogurt, and peaches in a large howl, pan, or container.
Using an immersicn blender, hlend until fairly smooth

Z Using a #12 disher, serve 1/% cup to each student alongside walfles, pancakes, bagels or other breakfast grain.
CCP: Hold and serve at 41° F or below.

28



PEACHES N’ CREAM DIP

NUTRITION INFORMATION STEP-BY-STEP

Serving Size #12 disher
NUTRIENTS AMOUNT
Calories 90
Total Fat 2.5g
Saturated Fat 15g
Cholesterol 11 mg
Sodium 69 mg Place cream cheese,
Total Carbohydrate 10g izg;l;;sa;d;; g;lifn
Dietary Fbet <1qg bcket
Total Sugars 8qg
Added Sugars 8g
Protein 6g
Vitarnin D 0 maog
Calcium 80 g
Iron 0 1ng
Patassium 130 mg
N/A=data not available.
ALLERGENS: Milk
Allergen and nutrient information may

vary based on the specific products and
ingredients used on site.

Use an immersion
hlender to blend until
fairly srnooth

Usze a #12 disher

to portion 1/3 cup
inte 4 or 5oz portion
cups. Serve alongside
wallles, pancakes,
bagels, or other
breakiast grains.




TAJIN YOGURT SAUCE

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Lunch, Grab r' Go, Speed Scratch
Prep Time: 10 minutes K-12 Portion Size: #20 disher

Cook Time: O minutes Meal Pattern Contribution: 25m/ma

Total Time: 10 mirates

30 Servings
INGREDIENTS

Yogurt, Gresk, plain, non-fat 1qt At
Oil, cancla 1/4 o 1/2¢
Lime juice 2 Thsp N é{?‘;’sp
Tajin, reduced sodiurmn 3Thsp " éfil;:sp
Sugar, granulated 1 Thsp 2Thsp
Garlic, granulated 2 1sp P;E:g
Paprika 21sp ﬂ?:g

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1 Using awhisk, thoroughly combineg all ingredients in a largs bowl or container.
2 Using a #30 disher, pre-portion tajin yogurt sauce into 2 ounce cups for service.
CCP: Hold and serve at 41° F or below.
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TAJIN YOGURT SAUCE

NUTRITION INFORMATION STEP-BY-STEP

Serving Size #30 disher
NUTRIENTS AMOUNT
Calories 30
Total Fat 2g

Saturated Fat Og
Cholesterol 2mg
Sodium 146 mg Add all ingredients
Total Carbohydrate 2g to large bowl oy
Dietary Fber Og container

Total Sugars 1g

Added Sugars Og

Protein 3ig
Vitarnin D 0 maog
Calcium 32 mg
Iron 0 1ng
Patassium 102 mg
N/A=data not available.

ALLERGENS: Milk

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Whisk to combine.

Using a #30 disher,
preportion into 2

OF CUps. Serve with
breakfast nachos and
bowl
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APPLE NACHOS

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Grab n' Go, Speed Scratch

Prep Time: 10 minutes K-12 Portion Size: 1/2 cup apples + 1/2 cup yogurt + 1 cunce gransola
Cook Time: Meal Pattern Contribution: G6-12: 1oz eq WGR grain, 1 0z eqm/ma,

Total Time: 10 minutes 1/2 cup fruit

16 Servings 64 Servings
INGREDIENTS

Nut or seed hufter 1/3¢ 11/3¢
Apples, sliced 2qt 2 gal

Yogurt, vanilla, low-fat, reduced sugar 4 1h 16 1b

Granola, WG, reduced sugar 1lb 41b

Chocolate chips, semisweeat, mini 1/3¢ 11/3¢

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1. Warm nut or seed butter until pourable.

2. Arrange 1/2 cup apple slices in a boat.

3. Top with 1/2 cup yogurt.

4 Top with 1 cunce granola, 1 tsp nut or seed butter (optional), and 1 tsp chocolate chips.
CCP: Hold and serve at 41° F or below.

34



APPLE NACHOS

NUTRITION INFORMATION STEP-BY-STEP

ALLERGENS: Milk, Peanuts, Wheat

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Serving Size 1.each
g 1144 cup yogurt)
NUTRIENTS AMOUNT
Salories 260 Warm nut or sead
butter until pourable

Total Fat 6g (opticnal).

Saturated Fat 1g
Cholesterol 3Img
Sodium 155 mg
Total Carbohydrate 46 g
Dietary Fiber 60

Total Sugars 214q 5 - "

rrange cup apple
Adided-Sugars g slices in a boat,

Protein Bg
Vitamin [ 2 mag
Caloium 108 myg
Iron 11mg
Potassium 277 myg
N/A=data not available.

Top with 1/2 cup
yogurt

1 ounce granola by
weight

1 tsp nut or seed butter
[opticnal)

1ltzp chocolate chips.
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BREAKFAST BOWL WITH TAJIN YOGURT SAUCE

Cooking Process: #2 Same Day Service  Recipe Categories:

Prep Time: 20 minutes K-12 Portion Size:
Cook Time: 20 minutes
Total Time: A0 minuates

Meal Pattern Contribution:

Breakfast, Speed Scratch

1/2 cup potatoes + 2 Thsp black beans
+1/4 cup scramblad eggs

Opticnal 5 oz shredded cheese, 2 Thsp salsa,

2 Thsp Tajin yogurt sauce

2.75 oz eq m/ma (with cheese and Tajin yogurt
saucel, 1/2 cup starchy vegetahle, 1/8 cup red/
orange vegeatable (with salsa)

INGREDIENTS | “72 Servings :1’.44 Sqrvings
Weight | Measure | Weight | Measure
Potato wedges, USDA or equivalent, low-sodium, frozen 121k 24 b
| Eggs, scrambled, pre-cocked S1b 8oz 191b
Beans, black, low-sodium #10 can 2 -#10
Cans
Salsa, low sodium bt 1qgt
Chili powder 1 Thsp 2Thsp
Cumin 1 Thsp 2'Thsp
Vinegar, apple cider 2Thsp 1/4 ¢
Cheese, shredded, low-fat, cheddar 21b4 oz 41b 8 oz
Salsa, low-sodium 2qi+1lc lgal+2c
Tajin Yogurt Sauce (see recipe) 2qt+1c lgal+2c

DIRECTIONS

1. Prepare potatoes according to manufacturer's directions.
CCP: Heat to 135° F or higher for at least 15 seconds.
CCP: Hold and serve at 135° F or higher.

2. Prepare eggs according to manufacturer's directions. Defrost eggs the day belfore service if instructed.

CCP: Heat to 155° F or above for at least 15 seconds.
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BREAKFAST BOWL WITH TAJIN YOGURT SAUCE

DIRECTIONS STEP-BY-STEP

(Coniinued)
CCP: Hold and serve at 135° F or higher.

3 Prepare beans Preheat convection oven
425° F Drain beans, but do not rinse. Add
a #10 can black beans, 2 cups salsa, 1 Thsp
chili powder, 1 Thsp cumin, and 2 Thsp
apple cider vinegar to each 2 deep steam
table pan sprayed with pan release Warm
in oven coverad until heated through, ~183-
20 minutas.

CCP: Heatto 135° F or higher for at least 15
seconds.

CCP: Hold and serve at 135° F or higher.

CCP: No bare hand contact with ready to
eat food.

4 Assemble bowls Place 3 oz (1/2 cup)
potatoes in a serving bowl or on tray Top
with a #2320 disher of black beans and a #16
disher of scrambled eggs

5. Offer 5 oz shredded cheddar cheese, 2
Thsp Tajin yogurt sauce as condiments

NUTRITION INFORMATION

1 Bowil with
Serving Size Tajin Yogurt
Sauce
NUTRIENTS AMOUNT
Calories 300
Total Fat 15¢g
Saturated Fat &
Cholesterol 217 myg
Sadium 799 myg
Total Carbohydrate 264
Dietary Hher dg
Total Sugars 4q
Added Sugars 0
Protein 144g
Vitamin D 25 meg
Caloium &0 mg
Tron 0o
Potassium 170 mg
N/A=data not available.

ALLERGENS: Milk, Eggs

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Prepare eggs and
potatoes according
to ranufacturer's
directions. Defrost
egygs the day before
service if instructed

Add a #10 can drained
(but unrinsed) black
beaans, salsa, chili
powder, curmin, and
apple cider vinegar to
a 2" steamtable pan
sprayed with pan
release. Cover and heat
at 425°F for ~18-20
rninutes.

Place 1/2 cup
potatoss in a paper
heat. Sprinkle with a
#3230 disher of black
beans and then top
with a #16 disher of
scrambled eggs

Offer 5 oz shredded
cheddar cheese, 2
Thsp salsa, and 2 Thsp
Tajin vogurt sauce
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BREAKFAST FRUIT CRISP W/ VANILLA YOGURT

Cocoking Process: #2 Same Day Service Recipe Categories: Breakfast, Speed Scratch
Prep Time: 20 minutes K-12 Portion Size: #6disher crisp + #16 disher yogurt
Cook Time: A0 minmites Meal Pattern Contribution: 15 oz eq WGR grain, .5 oF eq m/ma, 1/2 cup fruit
Total Time: 1 hour
O EnTENTS mifermgs_ 36 Servings

Strawberry Filling

Strawberries, USDA, [rozen, sliced, unswealened 51k 10 b

Cornstarch 1/2¢ 1c
Sugar, brown 1/2¢ 1e
Vanilla extract 1 Thsp 2 Thsp
Crisp Topping

Butter, unsalted 1 2c
Flour, white whole wheat HEE) b 22/3¢
(ats, old fashionad | ol 18 oz

Sugar, brown 1/4 < 1/2¢
Salt 34 tsp 11/2 tsp
Yogurt, vanilla, reduced sugar lqt+1/2¢ 2qt+lc

DIRECTIONS

1 Day before service, thaw strawberries overnight Do notdrain

CCP: Hold at 41° F or below.

2 Preheat convection oven to 350° F

3 Spray 2" full size steam table pans with pan release One pan holds 18 servings.

4. Make strawberry filling. Add 5 b strawbertias with juice to each prepared pan. Sprinkle 1/2 cup cornstarch, 1/2 cup
brown sugar, and 1 Thsp vanilla extract over each pan and toss to combine,

5 Make crisp topping. Melt butter and add to a large bowl Add flour, oats, and brown sugar to butter Mix well until butter
combines with ingredisnts.
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BREAKFAST FRUIT CRISP W/ VANILLA YOGURT

DIRECTIONS STEP-BY-STEP

Continued from pravious page

6 Sprinkle 1 quart (11b 12 ¢z topping avenly
over each pan.

7 Bake for 35-40 minutes or until golden
brown. Strawberry juice should thicken
and bubble around the edges and centar
Internal temperature will be at least 175°

CCP: Heat to 135° F or higher for at least 15
seconds.

CCP: No bare hand contact with ready to
eat food.

8 Using a #6 disher, serve 2/3 cup crisp with
a #1% disher of vogurt

CCP: Hold and serve at 135° F or higher.

NUTRITION INFORMATION

#6 disher crisp +
Serving Size #16 disher
yogurt
NUTRIENTS AMOUNT
Calories 340
Total Fat 12g
Saturated Fat 7q
Cholesterol 29 mg
Sodium 207 mg
Total Carbohydrate B2g
Dietary Hber 5g
Total Sugars 200 g
Added 5ugars 12qg
Protein 6qg
Vitamin D 1.1mcg
Calciurm 89 mgyg
Iren 18mg
Potassiurm 379 mg
N/A=data not available.

ALLERGENS: Milkk, Wheat

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Thavr strawherries
overnight. Do not
drain

Preheat convection
overn to 350°T. Spray 2"
full-size steam table
panswith pan release

Add 51b strawherries
with juice to each

pan Sprinkle Y cup
comstarch, ¥ cup
brown sugar, and 1
Thap vanilla over each.
Combine.

Melt butter in
large bowl

Add flour, oats, and
hrown sugar. Mix undil
combinead

sprinkle 1 gt (1112 oz)
topping evenly over
each pan.

Bake ~35-40 minutes
until golden and
bubbling Serve a #6
disher of crisp with a
#16 disher of yogurt.
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BREAKFAST MAC & CHEESE

Cooking Process: #2 Same Day Service Recipe Categories:
Prep Time: 10 minutes K-12 Portion Size:
Cock Time: 30 minutes

Total Time: A0 minuates

Breaktast, Speed Scratch

#10 disher
Meal Pattern Contribution: 2502 eq WGR grain, 2 25 oz eq m/ma

INGREDIENTS 72 Sexvings

Macaromi and cheese, reduced fat, reduced sodium, WG, 51b bag

“Weignt | desere
51h

101h

Eggs, scrambled, pre-cocked

ilb6oz

6lbh 12 oz

Bacon bits, turkey, pra-cooked

34 cup

11/2 cups

DIRECTIONS

1. Prepare macaroni and cheese and eggs according to manufacturer's directions.

Defrost macaroni and cheese and eggs the day before service if instructed
CCP: No bare hand contact with ready to eat food.

2 Combine macaroni and cheese, 2ggs, and bacon bits. Transfer (o 27 steamtable pans [or service.

CCP: Hold and serve at 135° F or higher.
CCP: No bare hand contact with ready to eat food.
3. Serve a packed #10 digher 1o each student.
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BREAKFAST MAC & CHEESE

NUTRITION INFORMATION STEP-BY-STEP

Serving Size #10 disher
NUTRIENTS AMOUNT
Calories 180 Prepare rmacaroni
Total Fat 45g and cheese and
) eggs according to
Saturated Fat 49 manutacturer’s
Cholesterol 160 mg directions. Defrost
Sadiin 500 mg macaroni and cheese
and eggs the day
Total Carbohydrate 13 g Loforesoraienat
Dietary Hber 29 instructad
Total Sugars 2q
Added Sugars 0g
Protein 12 g
Vitamin [ 1.7 meg
Calcium 180 myg
Iron 9 mg
Potasaium s30Ty Combine macaroni
N/A=data not available. and cheese, eggs, and

bacon bits.
ALLERGENS: Eggs, Milk, Wheat
Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Transfer tc 2°
steamtabla pans for
service

Serve a packed #10
disher to each student.




BREAKFAST NACHOS W/ TAJIN YOGURT SAUCE

Cooking Process: #2 Same Day Service
Prep Time: 15 minutes
Cook Time: 20 minutes
Total Time: 25 minufes

Recipe Categories:
K-12 Portion Size:

Meal Pattern Contribution:

INGREDIENTS

Breakfast, Speed Scratch

1oz wrtilla chips + 2 Thsp black heans
+1/4 cup scrambled eggs

Optional 5 oz shredded cheese, 2 Thsp salsa,
2 Thep Tajin yogurt sauce
1oz eq WOR grain, 275 oz eq rm/ma {with cheese

and Tajin yogurt sauce), 178 cup red/orange

vegetable fwith salsa)

72 Sexvings 144 Servings

Eggs, scrambled, pre-cooked Slh8oz 191b

Beans, black, low-sodium #10 can 2; #10
cans

Salza, low sodium 20 1qt

Chili powder 1 Thsp 2 Thsp

Cumin 1 Thap 2Thap

Vinegar, apple cider 2 Tbsp 1/4 ¢

Chips, tortilla, whole grain rich Al 8 oz 21k

Cheese, shredded, low-fat, cheddar 21b4 oz 41b 8oz

Salza, low-sodium 2qt+1c 1gal+2 ¢

Tajin Yogurt Sauce (see recipe) 2qt+1lc lgal+2¢c

DIRECTIONS

1 Prepare eggs according to manufacturer's directions. Deafrost eggs the day before service if instructad.

CCP: Heat to 155° F or above for at least 15 seconds.
CCP: Hold and serve at 135° F or higher.

2 Prepare beans. Preheat convection oven 425° F Drain beans, but do notrinse. Add a #10 can black beans, 2 cups salsa,
1 Thsp chili powder, 1 Thep cumin, and 2 Thep apple cider vinegar to each 2° deep steam table pan sprayved with pan

release Warm in oven coveraed until heated through, ~18-20 minutes.
fContinued)
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BREAKFAST NACHOS W/ TAJIN YOGURT SAUCE

DIRECTIONS STEP-BY-STEP

({Coniinuead)

CCP: Heat to 135° F or higher for at least 15
seconds.

CCP: Hold and serve at 135° F or higher. Prepare eggs
CCP: No bare hand contact with ready to according to
eat food. manufacturer's

directions. Defrost
egygs the day before
servicea if instructad

3. Assemble bowls. Layer 1 oz chips in boat, a
#3530 disher of black beans, and a #146 disher
of scrambled egos

4 Offer 5oz shredded cheddar cheese, 2
Thsep zalsa, and 2 Thsp Tajin yogurt sauce
as condiments

NUTRITION INFORMATION

Add a #10 can drained

1 howl with {but unrinsed] black
Serving Size Tajin Yogurt beans, salsa, chili
Sauce powder, cumin, and
apple cider vinegar to
NUTRIENTS AMOUNT a 2" steamtable pan
Calories 3155 sprayed with pan
Total Fat 10g release. Cover and heat
L at 425°F for ~18-20
Saturated Fat 408 g Ciiiitey
Cholesterol 210 g
Sodium 690 myg
Total Carbohydrate 33g
Digtary Hier G
Total Sugars g
Added Sugars 0g Place1 oz chipsina
Protein 179 paper baat Sprinkle
; " . n with a #30 disher of
Vltarrmn P 2.30eg black beans and then
Calcium 20 mg top with a #16 disher
Iron l2mg of scrarmbled eggs.
Potassium 330 my
N/A=data not available.

ALLERGENS: Milk, Eggs

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Offer 5 oz shredded
cheddar cheese, 2
Thsp salsa, and 2 Thsp
Tajin vogurt sauce




BROCCOLI, EGG, AND CHEESE PIZZA

Cocoking Process: #2 Same Day Service

Prep Time: 20 minutes
Cook Time: 10 minutes
Total Time: A0 minutes

Recipe Categories:
K-12 Portion Size:
Meal Pattern Contribution: 175 oz eq WOGR grain, 1oz eqrm/ma

Breakfast, Grab n' Go, Speed Scratch
1/10 pizza

Weight | deasre | Weigin | Measae |

16" pizza dough, oven rising o1 parbaked, WGR 2each 10 each
~1 cup, ~5 Cups,
Brocoali, fresh, florets, rimmed 407 chopped 1b4 oz chopped
- 12" _ ] 12"
Cheese, cheddar, low-fat, shredded 10 oz dlb2oz
Eggs, scrambled, pre-cooked 100z 3l 2oz
Hamn, turkey, water added, cooked, diced 5oz 1lb%cz

DIRECTIONS

1 Day before service, blanch broccoli Place broccoll in a 27 deep perforated pan.
Steam for ~1 minute or until bright green. Immediately remove and place in refrigerator

CCP: Hold at 41° F or below,
7 Preheat convection oven to 425 F

% Chop broccoli into roughly 1/27 pieces

4 Combine brocoeli, cheese, eggs, and ham.

5 Top each crust with 2 1/2 cups toppings. Spread evenly across pizza.
6 Bake for 8-10 minutes or until crust is golden and cheese is melted.

CCP: Heat to 135° F or higher for at least 15 seconds.

CCP: Hold and serve at 135° F or higher.

CCP: No bare hand contact with ready to eat food.

7 Slice each pizza into 10 slices. Serve one slice to each student
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BROCCOLI, EGG, AND CHEESE PIZZA

NUTRITION INFORMATION STEP-BY-STEP

Place broccoliin a

2" deep perforated
pan. Steam ~1 minute
or until bright

grean. Immeadiataly
remove and place in
refrigerator.

N/A=data not available.

Serving Size 1slice
NUTRIENTS AMOUNT
Calories 215
Total Fat Bg
Saturated Fat 4qg
Cholesterol 70 mg
Sodium 420 mg
Total Carbohydrate 22g
Dietary Fber 2g
Total Sugars 2q
Added Sugars <lg
Protein 10g
Vitarnin D 0.6 meg
Calcium 10 mg
Iron 13mg
Patassium 140 mg

Chop broccoli into
roughly 32" pieces.

ALLERGENS: Eggs, Milk, Wheat, Soy

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Combine broccoli,
cheese, aggs, and
harn

Top each crust with
21 cups toppings.
Spread evenly across
pizza. Bake at400°F for
~#-10 minutes

Slice into 10 pleces.

Serve one slice to each
student
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CHICKEN & WAFFLES W/ HONEY MUSTARD YOGURT SAUCE

Cooking Process: #2 Same Day Service Recipe Categories: Breakfast, Grab n' Go, Heat & Serve:
Prep Time: 10 minutes K-12 Portion Size: 1 oz eqwalfle, 1oz eq rn/ma chicken tender,
Coock Time: it _ . #24 disher honey _(c-r heot honey) yogurt saucs
Total Time: 28 minutes Meal Pattern Contribution: 15 oz e WGR grain, 125 07 &g m/ma
T | 32Servings |  64Servings |
32 each 64 aach
Chicken tenders, whole muscle recommendeaed, WG breading lozeq 1ozeq
m/maj mimaj
32 each 64 aach
2 : 1oz eq (1ozeq
Waffles, whole grain, 1 0z eq grain WGR WGR
grain] grain]
32 HaA &4 [#24
Honey (or Hot Honey) Mustard Yogurt Sauce (see recipe) disher) disher)
SETVINgs SETVINgs

DIRECTIONS

1. Prepare tenders according to manufacturer's directions.
CCP: Heat to 135° F or higher for at least 15 seconds.
CCP: No bare hand contact with ready to eat food.

2. Prepare waffles according to manufacturer's directions
CCP: No bare hand contact with ready to eal food.

3 Serve one walffle, one chicken tender, and a #24 disher of honey {or hot honey) mustard yogurt sauce For grab n' go,
chicken tender can be placed in walfle and folded like a taco,

CCP: Hold and serve at 135° F or higher. (Chicken)
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CHICKEN & WAFFLES W/ HONEY MUSTARD YOGURT SAUCE

NUTRITION INFORMATION STEP-BY-STEP

Make Honey Mustard
Yogurt Sauce

Whisk all ingredients
in alarge bowl or
containet.

1serving w/f
Serving Size e
Homey Mustard
Yogurt Sauce
NUTRIENTS AMOUNT
Calories 215
Total Fat 9q
Saturated Fat 1q
Cholesterol 28 myg
Sodium i858 mg
Total Carbohydrate 229
Dietary Fber 20
Total Sugars 24
Added Sugars 24
Protein 13g
Vitamin D 0meg
Caloiurm 27 mqg
Iron 16 mg
Potassium 447 g
N/A=data not available.

To maka Hot Honey
Mustard Yogurt Sauce
add cayenne. Stir until
combine.

ALLERGENS: Milk, Wheat, Soy, Eggs

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Using a #24 disher,
preportion honey
mustard into 2 ounce
cups.

serve one watlle, one
chicken tender, and a
#24 disher of honay
[or hot honey! mustard
Vogurt saluce.

For grab n' go, chicken
tender can be placed in
waffle and folded like a
taco.
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SOUTHWEST FRITTATA

Cocoking Process: #2 Same Day Service Recipe Categories: Breakfast, Spead Scratch

Prep Time: 20 minutes E-12 Portion Size: 1 (6x8) plece

Cook Time: 0 minutes Meal Pattern Contribution: 1.25 oz eq m/ma

Total Time: Sl minutes

48 Servings 96 Servings
INGREDIENTS —_— ey =
Measure Weight Measure
Corn, frozen 1e 2
Eggs, frozen, liquid 2lb &6lb
Beans, black, canned, low-sodium 1344 ¢ 21/2 ¢
Bell pepper, green, 1/2° diced 1/2 ¢ lc
Yogurt, Gresk, plain, non-fat 23 11/3¢
Taco seasoning, low-sodium 1 Thsp 5 Thsp
+ 2 lsp +1tsp

Cheese, cheddar, low-fat, shredded 6027 12 oz
Cheese, mozzarella, low-tat, shredded 6 0Z 12 o7

DIRECTIONS

1 Day before service, thaw corn and eggs overnight in the refrigerator
CCP: Hold at 41° F or below.

2. Preheat convection oven te 350° F Line full size 2" deep full size stearntable pans with pan liners and pan release Fold
pan liner in half te it pan Ot will not cover the entire bottorm) Use 1 pan for 48 servings and 2 pans for 26 servings

3 Drain and rinse black beans in a colander shake o remove excess water
4 In alarge bowl or container, cornbine diced bell pepper with black beans and corn. Set aside.
5 In another large bowl or container, whisk yogurt and taco seasoning Then add eggs, and whisk again to combine.

& Place black bean rixture {3 1/3 cups/pan) in each prepared pan. Pour egg mixture
(1qt 2 cups/pan) over top Genlfly stir Bake for 20-25 minutes or until center is set

CCP: Hold and serve at 41° F or below.

Continited
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SOUTHWEST FRITTATA

DIRECTIONS STEP-BY-STEP

Coniinued

7 While friftata is baking, combing cheeses.
Onee frittata center is setf, rermove from

oven and sprinkle each pan with 12 oz
cheese Returm to oven and bake until
cheese is melted, ~ 5 minutes.

CCP: No bare hand contact with ready to

eat food.

8 Cuteach pan into 48 pieces, 6x8 Serve

one piece to each customer.
CCP: Hold and serve at 135° F or higher.

NUTRITION INFORMATION

Spray and line a
27 deep full size
steamiabla pan.

Drain and rinse beans,
dice peppers, then
combine with thawed
cornin a bowl

Serving Size 1{6x8) piece
NUTRIENTS AMOUNT
Calories 70
Total Fat 45g
; t

SRR 29 Combine yogurt and
Cholesterol 125 mg taco seasoning. Add
Sodium 120 mg aggs and whisk well.
Total Carbohydrate 3ig
Dietary Fiber <lg

Total Sugars <lg

Added Sugars Og

Protein 6qg o
Vi — Divide black bean

M ey corn mixture equally
Calcium 4 mg between pans (3 1/3
Iren 0mg cups/pan}
Patassium 11 mg
N/A=data not available.

ALLERGENS: Eggs, Milk

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Pour egg and yogurt
mixture (1qt 2 cups)
on top. Bake at 350°F
convection ~20-25
minutes.

Mix cheeses together,
sprinkle on top, and
cook 5 more minutes
Cutinto 48 pieces, 8 x
6for 12507 egmima
servings.
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FROZEN YOGURT BARK

Cooking Process: #1 No Cook

Recipe Categories:

Prep Time: 20 minutes K-12 Portion Size:
Cook Time:
Total Time: 20 minutes

Breakfast, Grab n' Go, Speed Scratch

2hars

Weignt | Messre | Weignt | Meseure

Meal Pattern Contribution: 5oz eq WGR grain, 2 02 eqg m/ma

INGREDIENTS

Yogurt, vanilla, low-fat, reduced sugar 41h 161k
Blueberries, frozen, wild, USDA foods 1agt 1gal
Strawbherries, frozen, sliced, unsweetened, USDA foods 1agt 1 gal
Granola, WG, reduced sugar 1lb 41b

DIRECTIONS

CCP: No bare hand contact with ready to eat food.

1 Line half size sheet pans with pan liners.

2. Pour 2 b yogurt into each half sheet pan and spread to fill the pan in an even layer

% Topeach pan with 2 cups strawberries, 2 cups blueberries, and 1/2 |b granola Press ingredients

down lightly to stick to the yogurt.

4 Freeze and store overnight.
CCP: Hold at 41° F or below.
CCP: No bare hand contact with ready to eat food.

5 Remnove bars from pan, keeping on parchment paper. Cut each pan into 16 pieces, 4 x 4. Retuin to freezer until time of

saervice During service, return to freezer after 15 minutes Serve 2 pieces to each student

CCP: Hold and serve at 41° F or below.
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FROZEN YOGURT BARK

NUTRITION INFORMATION STEP-BY-STEP

Line half size sheet
panswith pan liners

N/A=data not available.

Serving Size 2 bars
NUTRIENTS AMOUNT
Calories 230
Total Fat 3ig
Saturated Fat Og
Cholesterol Img
Sodium 133 mg
Total Carbohydrate 45g
Dietary Fiber Pl
Total Sugars 19qg
Added Sugars 9g
Protein 7g
Vitarnin D 2.0 meg
Calcium 109 mg
Iron 14 mg
Patassiurm 270 mg

ALLERGENS: Milk, Wheat

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Pour 2 Ib yogurtinto
cach pan and spread to
fill the pan in an even
layer.

Top each pan with

1 lb granola, 2 cups
strawhberries, and 2
cups blueherries Press
down lightly to stick
to the yogurt Freeze
overnight

Remove bars from pan,
keeping onliners. Cuk
each pan into 16 pieces,
4 x4 Return to freezer
until time of service

Serve 2 pieces to each
student. Return to
freczer during every
break in sarvice,
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BREAKFAST CALZONE

Cocoking Process: #7 S5ame Day Service Recipe Categories: Brealkifast, Grab n' Go, Speed Scratch
Prep Time: 45 minutes K-12 Portion Size: 1/2 calzone

Cook Time: 15 minutes Meal Pattern Contribution: 125 oz eq WGR grain, 102 eq my/ma
Total Time: 1 hour

Pizza dough, whole grain rich, 6", oven-rising 40 each Bl each

Pan release

Eggs, scrambled, pre-cooked 2.51h 51b
Cheese, chaddar, low-fat, shredded 251b 51k
. 1/4 ¢
Bacon bits, turkey, pre-cooked +2 Thsp CIE Y

(72
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DIRECTIONS

1 Day before service, thaw scrambled egos.

2 Preheat convection oven to 225° F

A Rernove dough from case and place on lined sheet pans sprayed with pan release
Keep dough covered with pan sprayed or plastic wrap throughout assembly process to prevent drying

4 Combine egags, cheese, and bacon bits in a bowl, pan, or container,

5. Using a #12 disher, place a scoop in the center of each dough circle.

& Fold the edges over filling forming a half circle and crimp edges to seal

7 Place on ined sheet pans and spray calzones with pan release spray.

8 Bake for 12-15 minutes or until crust is light golden brown.

CCP: Heat to 135° F or higher for at least 15 seconds.

CCP: No bare hand contact with ready to eat food.

9. Allow to cool slightly and then cutin half. Serve 1/2 a calzone to each student.
CCP: Hold and serve at 135° F or higher.
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BREAKFAST CALZONE

NUTRITION INFORMATION STEP-BY-STEP

Place frozen dough
on lined sheet pans
sprayed with pan
ralease. Spray dough
and cover

N/A=data not available.

Serving Size 1/2 calzone
NUTRIENTS AMOUNT
Calories 255
Total Fat 7g

Saturated Fat 459
Cholesterol 60 mg
Sodium 530 mg
Total Carbohydrate 34g
Dietary Fiber d4g

Total Sugars 3g

Added Sugars ig

Protein 13 g
Vitarnin D 0.6 meg
Calcium A0 g
Iron 19 mg
Patassium 250 mg

Combine eggs, cheese,
and bacon bitsin a
bowl.

ALLERGENS: Eggs, Milk, Wheat, Soy,

Sesame

Allergen and nutrient information may
vary based on the specific products and

ingredients used on site.

Using a #12 disher,
place a scoop of eqq
mixture in the center
of each dough circle

Fold the edges over
flling forming a half
circle and crimp edges
to seal

Bake on lined sheel
pans ~12-15 minutes
or until light golden
browm

Allow to cool slightly
and then cut in half
Serve ¥ a calzone to
aach student
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7
BREAKFAST GRILLED CHEESE W/ HONEY MUSTARD SAUCE

Cocoking Process: #7 S5ame Day Service Recipe Categories: Brealdast, Grab n' Go, Speed Scratch
Prep Time: 15 minutes K-12 Portion Size: 12 sandwich, #24 disher honey
Cook Time: 10 minates [or hot honey) mustard yogurt sauce
Total Time: 25 minutes Meal Pattern Contribution: 1oz eq WGR grain, 1.5 oz eq m/ma

48 Servings 96 Sexrvings
Weight | Measae | Weight | Measure |

Egg Patties, 35° 1.25 oz 24 each 48 each
Pan release, butter flavored

Bread, sandwich, sliced, whole grainrich 48 each 96 each
Cheese, cheddar, reduced-fat, sliced, 5oz 72 each 144 each
Sauce, honey (or hot honey) mustard yogurt (see recipe) 2qt 1gal

DIRECTIONS

1. Thaw egg patties overnight.

CCP: Hold at 41° F or below.

2. Preheat oven to 375" F

3 Spray a full sheet pan with butter-flavered pan release Lay 24 slices of bread onte prepared pan

4 Top each slice of bread with one cheese slice, then one egg patty, and finally two cheese slices.

5 Top with rernaining slice of bread Spray top of sandwiches lightly with butter-flavored pan release spray.

& Bake at 375" F for 8-10 minutes or until bread is toasted and cheese is melted. As an option,
place a sheet pan on top of sandwiches for improved browning.

CCP: Heat to 135° F or higher for at least 15 seconds.
CCP: No bare hand contact with ready to eat food.

7 Slice in half diagenally. Serve one half to each custorner. Offer a #24 disher of honey
{or hot honey) mustard yogurt sauce ag a condiment.
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BREAKFAST GRILLED CHEESE W/ HONEY MUSTARD SAUCE

NUTRITION INFORMATION STEP-BY-STEP

Thaw egg patties
overnight. Preheat
oven to 375° F Spray
sheet pan with
butter-flavored pan
ralease. Lay bread onto
prepared pan.

1/2 sandwich,

Serving Size et
honey mustard
yogurt sauce

NUTRIENTS AMOUNT

Calories 190

Total Fat Bg

Saturated Fat A5qg

Cholesterol 99 myg

Sodium 390 myg

Total Carbohydrate 20qg

Dietary Fber 1g

Total Sugars 6q
Added Sugars 1q

Protein 12g

Vitamin D 0.5 meg

Caloiurm 194 mg

Iron 0.8 mg

Potassium 119 mg

N/A=data not available.

Top bread with one
cheese slice, then one
g patty, and finally
two cheese slices,

ALLERGENS: Milk, Eggs, Wheat, Soy

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Top with bread. Spray
sandwiches with
butter-flavored pan
release spray

Bake ~8-10 minutes or
urtil bread is toasted
and ¢heese is melied
Place sheat pan on top
for better browning

Slice diagonally
Serva /2. Offer a #24
disher of honey (or
hot honeyl mustard
yogult sauce.
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BREAKFAST QUESADILLA

Cocoking Process: #2 Same Day Service Recipe Categories: Breakfast, Grab n' Go, Speed Scratch
Prep Time: 45 minutes EK-5 Portion Size: 1/2 quesadilla

Cook Time: 15 minutes 6-12 Portion Size: 1 guesadilla

Total Time: 1 hour Meal Pattern Contribution: K-5 7507 eq WGH grain, 1.5 oz eqm/ma

6-12: 1.5 0z & WGR grain, 3 o7 e m/ma

INGREDIENTS 45 Servings 90 Servings
| Weight | Measure | Weight | Measure |

Egg, frozen, liquid Slb 101k

Tortillas, WG, 8° 45 each 90 each
Cheese, chaddar, low-fat, shredded 1lbob5oz 2130z

Cheese, peppetjack, low-fat, shredded 1lb6.5 oz 21130z

e 1 é!gtctlp 3 i’g tC-'l:lp
Sour cream, low-fat, pc 45 each S0 each

DIRECTIONS

1. Day before service, thaw eggs In refrigerator overnight.
CCP: Hold at 41° F or below.
2 Preheat convection oven to 375° F

3 Prepare tull size sheet pan with pan release Place tortillas evenly on sheet pan, edges overlapping Each sheet pan can
heold up to 12 tortillas.

4 Spray a 27 desp steam table pan with pan release Add eggs to pan. Steam for about 5 minutas or until set
5 While egygs are cooking, in a large bowl, combine cheddar and pepper jack cheess

6 Remove eqgs from steamer and scramble to whisk

CCP: Heat to 155° F or above for at least 15 seconds.

7 Add cheese to scrambled egg pan Use a spatula to fold until combined and cheese is evenly distributed
8 Using a #8 disher, portion egg mixture to cover half of each tortilla Fold in half

S Spray tops of quesadillas with pan release Bake for 10 minutes or until gelden brown and heated through

Continued
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BREAKFAST QUESADILLA

DIRECTIONS STEP-BY-STEP

Caontinued

CCP: Heat to 165°F or higher for at least 15
seconds.

CCP: No bare hand contact with ready to
eat food.

Spray a 2" deep steamn

table pan with pan

ralease. Add eggs.

10 While quesadillas are cooking, usae a #30
disher to place 2 Thsp salsa in 2 oz cups to
offer as a condiment during service.

11 For grades K-5, serve 1/2 a quesadilla. For
grades 6-12, serve one quesadilla. Offer
salsa and sour crearm

CCP: Hold and serve at 135° F or higher

Stearn [or 5 minutes,
then remove and
whisk. Combine
cheesas while eggs

ook
NUTRITION INFORMATION
Serving Size 1each
NUTRIENTS AMOUNT
Calories 360
Total Fat 229 Fold to cornbine
Saturated Fat 1249 cheese with cooked
Cholesterol 162 mg b
Sodium 566 mg
Total Carbohydrate 23g
Digtary Fber 59
Total Sugars ig L i
y ay tortillas cn a
Added Sugars 0g sprayed sheel par.
Protein 17.5g Use a #8 disher to
Vitamin D 0 mag portion egg mixture
CAlATT 124 m on one half of each
g tortilla
Iron 1.2 mg
Potassium 145 mg
N/A=data not available.

ALLERGENS: Eggs, Milk, Wheat

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Fold tortillas, spray
tops and bake at
A7/5°F canvection for
10 minutes.

Use a #30 disher o
portion salsa and sour
Creamm or serve pOI"tiOI‘l
pacs.




STRAWBERRY PANCAKE YOGURT PARFAIT

Cooking Process: #1 No Cook Recipe Categories: Breakfast, Grab n' Go, Speed Scratch

Prep Time: 20 minuates K-12 Portion Size: 1 parfait

Cook Time: Meal Pattern Contribution: 10z eqWGR grain, 1 oz eq m/ma, 1/2 cup fruit
Total Time: 20 minutes

16 Servings 64 Servings

INGREDIENTS

Strawherries, USDA, frozen, sliced, unsweeatenead 4lb7 oz 2 qr 171610 oz 2 gjal
Pancakes, WG, mini, maple flavor 64 each 256 each
Yogurt, vanilla, low-fat, reduced sugar 41h 161b

DIRECTIONS

1. Thaw sirawherries and pancakes overnighl. Place strawberries in a colander or perforaled pan set over a solid pan (o
drain. Cover to store.

CCP: Hold at 41°F or below.
CCP: No bare hand contact with ready to eat food.

2 Inal2 oz cup, layer.
-J pancakes
-#16 disher yogurt
-#16 disher strawberries
-Repeat layers one more time

3 Cover and keep refrigerated until time of service Serve one parfait per student
CCP: Hold and serve at 41°F or below.
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STRAWBERRY PANCAKE YOGURT PARFAIT

NUTRITION INFORMATION STEP-BY-STEP

Serving Size 1 parfait
NUTRIENTS AMOUNT
Calories 190
Total Fat 15qg

Saturated Fat Og
Cholesterol 5mg
Sodium 230 mg
Total Carbohydrate 3iBg
Dietary Fiber d4g

Total Sugars 17g

Added Sugars 8g

Protein 6g
Vitarnin D 2 rmeg
Calcium 130 mg
Iron 15mg
Patassium 460 myg
N/A=data not available.

Day before service,
thaw strawherries and
pancakes overnight
Place strawberries in
a colander/pertorated
pan set over a solid
pan to drain.

ALLERGENS: Eggs, Milk, Wheat, Soy

Allergen and nutrient information may
vary based on the specific products and
ingredients used on site.

Ina12 oz cup, layer
® 7 pancakes
s 416 disher yogurt
e #16 disher (drained)
strawberries

Repeat layars ona
more fme
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VISIT SMART-SWAPS.COM FOR MORE RESOURCES.
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